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Recipes for Breakfast
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Savory Patties,
Fours nunces of veul cooked, fpur
boiled ham, one hard ook
o, e,  Tour fvied mushiteomis, Gne
gill of ‘ehiek galy ol peyipt
g duit of nummeg, amd ohout thres
guatters of o poumd of any Kind
pastry, Chop the voul, hom, eges, and |
muekitooms nto small diee; niix then|
glll together, then add the sauce. nut: |
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the pustry our  atyl stamp it into
rounds # size Invzer thon the (@t
tins, Girease the tins allehtly, line

ench with n round of pastry, pual in n
heap of the aixure, Urnsh the adees
of a sccomd ronm! of plitee it
tver the misture, presging the edges
of pustey together, lDlecorate eavh
with o few tiny  lvave sty
Biush the tops of the patties, Byt nol
the with vez, nnd

Lake them I noquick oven for twents- |

TRtEY

o gea, o benten

five minhtes
Hasddoeek and Tomatoes,

feed deled  hoddock,

Xl

Oy nied i
one ounce of lwtier; one onlot. three

|
Remove nll

Inres tomltoes, pepper
the llegh  trom the haddock, nking
onre to remove the boned walso,  Peol

aud sHee the onlon, thindy, and siice
the tomntoes, Melt ihe buttey iy sunce,
pan, put in the onlon, and fry ita pale
hrown. then add the sHeed topimtoes
Now il the fish nud poppen 1o thsie.
StiF (e mixture over the fire for ol
few minntes, then pile it up in a hot
dish, sprinkle over a MNitle chopped
- parsley, nng gerye It very hot
Hunter's Cutlets.

Slices of cold ment of any Kiml, one
pound of cooked potatoes, one ounce
of Lutter, salt, ang pepper, one esd,
and some bread erumbs, Cut the tm-nlT
into nedt kite-shaped pleces—yon will
requirg eight or ten pieces. Mash the
potatoes finely or rub them through
a gleve, Melt the butter In a pan, add
the potitoes with salt nnd pepper Lo
tnste, then =tin the mixtire over the
fire untl} it {5 thoroughly mixed. Now
cover ench plece of meat with some
rotntoes, Smooth it evenly over, and
make i, 1% much as possible, the shape
of & lobster cutlet. Dirush each cuatlet
over with beaten egg, then coat (f
with etumbs:  repeat this  esg and
erumbing., Have rendy o deep pan of
gmoking hot fay, fry the coutlet a
golden hrown, and drain them on (A
per. Put a plece of macnron! into the
end of each eutlet o represent the
tone. Serve very hot, garnish with
fried parsely.

Eggs WIith Green Sauce.

Six peatly pouched ezgs, six squares
of buttered toast, a few drops of an-
chovy sapce, hall a pint of white
gauce, two ounces of tarrngon and
chervil leaves, parsely, chives and
watercress, 'Wash the leaves care
fﬁll.l-‘. then pound them together in 1@
mortar, adding to them a few drops
of anchovy sauce, Next rub the mix-
ture through u sieve, nud add to [t the
white uce, stirring It over the fire
till both are well mixed. Arrange each
cgg on 0 plece of tonst and pour a
<Jlittle sauce over. Herve thém peatly
urranged on a hot dish.

Rice Pilau.

One pint of stock, six ounces of
rice, ome small onion, two ¢loves, two
teasponnfuls of curry powdgr, havine
first mixed It smoothly with a lile
cold wuter,

Lt it simmer slowly until the riee
{» golt and has scaked up the stack,
If nocessary, add more stock. Whan
the rice is soft, add the butter and a
lttle salt, and mived well. Maks the
mixture very hot, pile it up in a hot
digh, shell the eggs, cut them in
halves lengthwise, and arrange them
In n horder round

Ham Omelst.

Throo eges, one tablespoonful of
butter, holf a teagpoonful of salt, a
good dust ‘of pepper, two tblespaon.
fuls of ochopped hnm. Hreak the eces
fnto & basin, ndd the salt and pepper,
whisk them Hghtly together, then ndd
the hum, Heat the omelet pan, put In
the butter amd let b get Yery hot,
then pour in the contents of the bhasin,
stirving lmmedintely with a wobden
spaon, Whoen it ig beginning (o ser
th the pan u) towards you, atrape
nll the mixture townrde the hundle of

[Tlrrur‘ Irksomie and will emise tronhie
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10004, th.l*n 1 abhodt ton seconids I'UHI

It ayer to the opposite side of thie |ui|-|

and lop the owside of the pan ser and

become pala brown, The inwide should

L of soft cresmy constaiones |
. Neapolitan Salad,

To one it of neafelintol or Phile
delphin orvam ohoess ndd o s thlrkl
orenm to mofsten pnd half eupful of
chopped ollves, VPresgs Inlo w j_rluin'
mield and when very cold, slice: sorve
o lethlee with o Freosh
droeslue mode of  oneholf  oup
olive 81 three teblespooniul thnagin
Vinegar, sal), pariks, omdon Julee and
warcesterslilse snuce

nYess
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BEWARE THE "HANGER.-ON."”
A woman who hns  spen!  oiny

Years in travel, eape inlly s BEurope,
one of the antfovances o L
reckoned with fs the hanger-on, You
ol ot hotel penslon an ARree-
WOl peraon, wWho seemsx (o have Lo
definfie planz, You wmey join foroes
for s oscursion in the nelghborhood
g plmes bofops know I =he
lins proposud o wo with yvon ra the
next place on sour itnerars.

Ope vorey of mother snd donaghiot
wns  thod small  town fos
Wisoka hangeron  beantie
raa [ o rraved,  They bng no aotnal
thee with her, She hod fn 0 why -
most Toreed heresgell on thelr party,
vt common humnnlty would nor pen
mit them 1o lesve ber (1 in o small
Apstrinn efty,

The elderly
who Hkeg 10
dovs  nof Where, perrt ey
Ible ta bevome a hangoron. 17 she
hing good mumners, amd yone pavty s
nn mmber, there seems no
ool restgon why she ghould not 2o
with von ta the nex) stopping place,
The procodens oneo estnblishad. yon
whale teip moy be roined by an un-
vongelnl compnnion

The glohearotior who spoke of this
menuee gnys o0 renl ig it thnt ehe
hae Jearmed never to have plans, or.
hnving them, never to speak of them
before strangers.

Thizg may seom n somewhnt sellish
attitade,  Often delightfnl  eompan-
lons, even fefends, are mude by Jolg-.
ing forces in traveling, but on the
whole It Is sufer to be Independent
to form an  attachment that may

snvs
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TO CLEAN MATTHRESS.
A dlean mattress lg more than the
glen of g nrood hounseleoper; it ig on
oggentinl 1o good health,
Even clean sheets will not keep o
songitive  person  from shrinking ot
the thought of sleeping in a hed if
the mattrees Is solled, There 1g 1
tle excuse for dust If care be tokon.
Every mattress should have a ecover|
of unlileached muslin that buttons on
il can be washed frequenly. Thoso |
for & large doulle hed are made (n
wo parts and should be turned m‘(-r)'l
day, not always in the same direction,
however, but In varlous ways so that,
no  uncomforighle  ridge will  form
from slecping constantly on one slde
of the hed.

In cnse of sickness spremd a niece
af rihber sheoting over the mattress
for protection, In  an  emergenoy
folded mnewspapers serve as 3 good
substitute. The evaslesy way to cloun
n muttress is with a vacuum elepnor;
tit fafling this, the best method Is 1o
Iy a sluightly dampened sheet over
the mattress and bear It thoronghly
with n wicker furniture beater, turn
and repest on the opposite aide, The!
iinmp sheot entches all the loose dust,

Sun your mottresses ax  aften, ns
von vconvenlantly can, sPut them ont
on the porch voof In the hot sun or,
near a window whers the sonls direet
rave will fall npon them,

This will keey, them fresh And elean
and will help to prolong thelr lives.

—_— -

COOKING TURNIPS,

[ there will he less danger of e (es perlectly, and only needs cuare.

Turnlps that are ftoo small to pare
and rliee seononmionlly Lheéfore muklm.'l
mny be atilized by bolling whole
thole Jacketa, When done the skin
may be rubbed off with the hand the
g ng bheels iy this method the
seonomical housewife 18 able to se
turnlps  that otherwise would go tnal
the outtlo.  Those wha have tyied
this woy with turnipg &8sy that the
apnll turnips are swopter and have a
hetter Mavor whon gn irosted than,
the Inrger ones ¢nokad I the usual
WAy,

——— e .

WHITE GAITERS ARE WORN,

The woman who hes pumps and
dots not wish fo get high shoes uni’l
Inte In the wintey can now uEe her
cloth grilters and ho verv much
wivle, White ones are gulte the fagh-
lon, and thelr rivals are pearl ernv
Theen are worn with the blnck shoes
with oll kindd of gowns that are

the pan, shape (v n  Jittle with the

shart pnd foy the street,

v Barbard 2i Boy d 25
LEARN TO LIVE,
Vavutlon |s aver, and Kethorine has ltrouhle 18 Qletaqi
retirmed to her worll feeling line. She | Ceortnin lnwe of chemistey underlis
In tested. She Bis hnd o good thoe, [the food question, and there s no
She v overllowing with vitallty and |escaping the 1 ofoets B thess Inwsa
high &pirita,  Work soes: easily. She|nrg broken, Yer the majority of ws
foels ng 10 she conld move mountains {go gayly on our wov. nm if thoys wepe
e pext spring Katharlne will be o soeh lawe.  #o instance, mogt of
all worn ont.  sSho won't have n grain [us  bropk of these |nwg every
aof enerey, Work will bo & drag. Shoe morning in the enting of our ontmend
Wil be fadting tonles to gpur apoan Ostmenl amd most of  the cersals
apputite.  Life will sovm hardly wopth I'm-r\'ml for hreakinsl nre  composel
Hyeine Jargely of sturch. The Jdigestion of
A Is  ho :\!Ns;ltlan.'umrfh begins in tne  month, Tt
Thonsnuds of busipess givle have the streh Is ool digesiod In (he stomneh.
tiie exporicnee. Ho alse do thon These corenls therefore shonld  be
sauds of busineds men, Tt likewige |5 thoroughly chewed, fo that the saliva
the experivnce of the busy house Moy mix with them, and stact the di-
Keeper and mothor. Whut s the eanse gostlve operation. iyt nearly every
of 1Y Wihid b Buppenéd In these one swallows his oatmen]  without
Eix or vleht months to dialn thig over | ehewing, and it Jhy, a henvy, undi-
fowing vitaliny until It sinks almost o’ gested mass Iy the atomnel, unti!
the gero podnt Y the poor, overworked stomach can
Many things canse it, bup the renl|8¢! Wi €nergy 1o pass it on
cnuge buek of them all seems to be| Chewing Is necos=iry quite ag much
thut we Jdo not know how (o Hya, | for the proper asdmixture of saliva
Wa know tnany things {n this wonder | With fomdl, as for breaking it up Into
il ape, Wit Jooking aboud us at one SWAU preticles.  When food s Yolted
il hospttnls, at the everdnorenging Im" swallowed without the PrOper mas-
mumber of doviors’ signs, pt u]mtl.w|“""“""- It acts in many wnys as a
carles” shelves With hoxes and bottles, | POIMON. I must be rememboted that
It does semm bs I we do dot kpow | the stomnch, ng some one has dald,
how (o llve: 'Imr nt teeth, and if food geta by
It you stop to think of 1, how dir(the teeth without thelr hnving dane
all the hmidesadd of digoases from thelr proper work, trovble is gurely
whileh suffer ¢ome about” 'y [ROE (o enaue
dotihtodly throngh lgnorance In some | 1 simple thing to
form. If, as some elnim, disense came CHeW our food. And yet we simply
through Mo mind, It Is ek of andec- | 1on't do it We eat withont chewiny
atanding thut pormits thelr mental .m.|“"'| then ke a pil or a tonfe 1o
france,  The obt indis elalm thot Mol our digestion.  We cerainly do
perfection of knowledee will cuye uif (10 know how fo live,
ils. And so whoether our troubjes| SOUonly dees food need to he chew-
are spivitunl, mental or physical, ig- ¢4 but Hauids need to be sipped
norince seems to e ot the root of Thelr Ingrediems ueed to he mived
them, We do not know how to live. Iwiih the saliva the sume as  maoie
One of nur great fields of ignopance | 201 Tood,
In the art of right Hving is food. | And not only does chewing and sip-
Wrong eating Is one of the chiof '1Hng properly start the work of diges-
causes of our physienl (ls;  Agiin, [tlop, but [t stimulotes the sense of
sometimes we know, but f4il o -lu_liusit‘- This causes the gastrie juice 10
Dot whether it I8 lgnovance or fudif- | Mow in the stomaeh, and thus the
ference, the result is the ssme— dis stomach = prepated to digest the ool
oise fastens itselt upon s, Ope most | When it reaches ji.
hoth know amd do,
The buginess mun o woman usual- | ton nmong a1l these operations of -
Iy starts digestive troubles Ly bel-|Eestion.  And when one lg not pet-
tng his breakfast, It seoms a Hitle | formed properly, the rest is thrown
niptter, no harm seems done ol s, [oul ol geny,
and the practice fs continued Th-" Il one’s time for valing is short, It
I effects are belped along by o lwre '8 better ta eai litile and eat it prop-
red or lmjudiclous  Innch,  After o [ erly, than to bolt a Jor hurrledly, Eat-
month or two of this, the ond who|ing properly 18 one af the sign-josis
hog returned from vacatlon fe-lin: ’uu the rowd 1o good health, and those
fine, beging 1o feel  langubl, theod. | who want 15 retain the vitality thoey
There is no energy. The appetite [ have stored up this smnmer shonld
begins to fail, Many things  are [ whke heed of this Nttle gide-Hook as
blamed, prineipally overwork; whon [they shoulder thelr burden of winter
very often the ehief cnuse of the | work,
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Housewife Suggestions

Keep o few pleces of camphor gum g the wind, While Jdrving, shuke pev-
in. your lnen closet: It witlh ald fnoeral times and it will e ke new.
keeping the linen white, b Kereseng tubled on with a0 solt

If figh s wrapped well in oiled cloth will elean zine nerfectly, Keéto-

|prn|:(-r it will not bmpart a flavor ur sene or gasoline applied with a eloth

Wil also remove all Drease marks
from poreelpin lastns  angd
Rinse well with very Lot waier,
White enamelad Goalisre will clean
Ruly
gort turning watery, all very dirty marks with a flannel
Currled rice Is improved fn Oavor dipped in methylated spicits and wipe
by bhoillug & minced pepper with the «dry. Next wosh the fornftuve  with
rice; A small onion and & tomito muy sonp and warm water, Do not aw

also he addad. soda of any

odor to other foodstuffs In the e
Irigerntor,
In making a baked custard, warm

the milk before adding the eges sl

mpterind may be set by souking Ivoan Tannel dippeda In vhithee and. polish
witer to which o spoonuful of ox gnll With & leather.

hag Leen added to cach gullon of —_— ae— —
waler, | SLASHED HEMS IN NARROW
Don't throw awny the ball burned SKIRTS.

plecey of wix candles: tio them up n SHirts coantigue 1o be cut rither nay
sinall squares of thin cloth and uxe ag TOW, in spite of nll rumor o the con
onlng wax. Thev are oxeellont, ey, The new dlashed hem, how-

An olive oll bath Is very lne far a Y5 has romoved one of the geeatest
tnlm or fern. Put two tublespponfuls difficulties of the  extromely  narrow
o the voots of your palm of fern and skirt, glving o muoch-desired froedom
vou have no len—uonless vou hnye M Wilklog  that' sensible Awmerlean
tried it—what the Improvement wipl Women insist upon huving in splte of
.  Tghion's edicis. Iy fts modifled form

Mice object to ¢amphor, whicl ¢ ‘D¢ #lashed skirt Iy entirely practical,
put in pIm"En‘h’f‘mlenlml by them winp ™ the slash Is not apparent oxcept
drive them sway completely. swhen the wearer 8 fu motion, when o

Grexse oo & wall oun! he menerhily pleated under-section of the moterinl

is revenled.—Harper's azar,
erpdiented by covering them  with !

lenn bloftin ¢ and 1k ing ! e
vlenn bilo B puper an N passaingg CHECKED FABRICS.
i wurm fron over it

There Is ngain a strong effort made
Wooden bedstends are aguly the to

| = e brlng In checks and plain et
fashion. ey ahould be wiped over vlale In ecombination for cont suite.
every three months with turpentine 1o Thote &re

akirts mpde . with  deeap
AsaD ica pericody. clost: lowar parts of black and white or

An ciderdown quilt ey e waghed tlue and white. gnd this s repesred
in @ lather. Kingy it curefully pml iy g disop revere ane rhover oulfa
then shake I well before bangine vut’ gy the coat.

|

—

S0 you soe, there {8 a c'ose conneo-

Lathtubs, |

Kind of scouring sou).
The ecolor of almoer any washing Dry carefully and then b whh o

Consttl Gonoral ©relitivhe, [y “Con-
silar Trade Reports” sayw:  Demon-
stratlons of paper-bog cooking have
been given In Londan For some time,
and are sl

attentlon,

attrncting considerablo
Cooking In paper s not a
recent nvention, bt never Lefore hus
it been applied ns systomntieally as In
the present series of experiments.

Cooking boes of various glues, made
of specially prepared waterproof, ster
[lged popier, are on sdle in London,
(ne make of hngs, which s apparent-
Iy the most popular, 1s placed on the
markel al prices ranging (Yem 66
cemts 4 hundred for bags Gfxdt;
fiched to £2.06 2 hundred for size 189
XY inches. While gome of the dem.
onstrators inslst that & specinlly-de-
vised oven Is required (o secure the
best results, others state that it s not
nocessary  and  that  the ordinary
kitchen stoye opf range I8 fust ng ser-
vicenhle. A demonstration of puper-
bag cookery was given recently before
o large number of teachers emploved
In the London schools,

The proprietor of one of the largest
festalirante in London, In spenking of
the use of the paper bng In cooking,
wnys that it fs a prevenilve of the von:
gregation of microhes. In many homes
the dishes and pans lle nbout for
hours on tnbles and dressers without
belng cleanad,  The result 18 that mi
erobes ave deawn to the grease and are
not easily exterminated. Under the
new syatem cleanliness s assured,
The microbe has po resting place. The
clean bag is al hand. When done with
It can Be thyown tntg the fire, It se-
ctires & ¢lenn kitehen for the homes of
the people.  Moreover, the nutritive
properties are mulntained, while there
s no wiate,

A considerable saving is  effectod
throngh the use of the paper bag,  All
rofisted medsts cooked in the ordinary
wiy. lose, It ld stated, about four
vonees to ench pouml. There |s nlso
W loss when ments are holled, and @
perceptible thoungh' smaller loss when
they ave hraised. In paper-bag cook-
ery the broad olafm Is put forrh that
there is prociienlly no loss, The sav-
'Illu; in fuel, whether coal, gas or elec-
trlelty Is need, amounts, necording to

the estimates of the advoentes of
paperhing cookery, to gt lenst 40 por
tont, for the reason that much less
time I8 vequited 1o cook the food than
in the old wav,

Specinl stress 12 lald npon the ad-
vantnges of the new mathod for peaple
wWho have smnall houses and employ
only n few gervinie or no gervants ot
ally becauge v e sl that anyone cnn
ook in papor bags, it ordinary oare ts
faken, and that Hitle special instric
tion s mecessary, Pish, flesh, gnme,
pustry, ete,. may all bhe vooked 1o-
gether In one oven without the use of
pans or dighes. A small pound bng
will hold o vouple of gquail, while the
Inrgestgived hug on the market Is am-
ple for large joints. siews, elo,

It g cluimed that If the bag (n which
the artiele |8 tooked becomes charred
it makes no differencs in the effect
upon the food, and that in the ease ol
n joint or a stew the bag retaihs the
grovy,  When portitoes or othier vege-
thlea are conked the bag fetalng the
witer and preserves much of the
Mavor that e lost in ordinnry holling,

M. Bover, the chef who oviginated
the novel mothod of cooking, stntes
that It addi greatly to the flavor of
the food; it insnres that the esgential
nutiltive elements are not wisted; ir
doeg away with the unpleasant smell
of ¢ooking which attends the old sys-
tenny It reduces the shrinkage cansed
by ovdinary copking; It elfects p grent
snving of inbor, as It dispenses with
the need of g0 many utenslls; B s
maore. economicenl, becanse i reguires
less time, and therefore reduces gis
Dills,  Nat least, of course, It ls pre-
ciminently clean.

It i sior meant to intimate that the
papor bog Is 1o supersede all other
methods of cooking, and It may be
that the present Interest will subside,
but for the time being thousande of
Engllsh honzewlives are experimenting
with' the new process. Should 1 se-
cine n permanent plnee in the kitehen,
the sule of saucepans and many other
cooking utensils will be greatly our-
talled, Some of the hardware trade
Journals, realizing this  possibility,
hnve glven considernble spnee Lo paper
ag cookery and ftg probable effect
upon the hardware trade.

N
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Quick Chafing Dish Meals

While the chafing dish #g a hobly
hais Jong sineg declined, thie eminently
practical little avtlele has come com-
'plmzely into ftg own us & permaneint
Laid In fumily meal getting and for In-

formal or Impromptu hospitality,

| New uses are consfantly being dis-
(vovered for the blazer in many house-
holds and new value attached to it

In homes, and they are many, where |

the ldea or o heartier breakfast than
coffee and rolls stll oltaing, sausage
tean. be easily and qulekly cooked in
"the chafer.

The tiny ones which pecompany the
buckwhent cakes due In senson ere
long may Le nicely browned in the
blazer with a little butter or drip-
nge

Or large Frankfort sausages can be
bolled about twenty minutes In water,
dralned, eat In pleces and heidted in
the  chafing Jdish in an ordinary white
sunce, seasoned with a Yittle salt and
pepper i preferved.

Or cut the same large ones In slices
f fourth of an inch thick, cooking in
the  blazer untfl thoroughly hested

|
1

and dellontely browned on both Eldaes, |

Serve on cireulnr pleces of toast and
poug with horse radish mustard,

when the fishlets are thoroughly heats
ad the dish s rendy.

Rechauffed Cold Meat, !
The chafer Is algso handy as nl
means of rechiuffing cold meat, There
are times when nothing but the vold
product offers and when the system
hungers for zomething hot, In such !
e whip some eirrant lelly rathor
aft with a fork and put thres ounces
thereol in o hor blazer. Add one 1oa-
spannful of hiice of lemon and rwo
ounees of butter,  When ths butter
mults, heat In the spuece It forms the
thin slices of cold mutton or lami.
Sensan ay preforred,
Or try this: Brown about two ounces
of butter, ndd three of fouy in which

spoonfuls of butter melted, combined
with three of the same mensutes of
flour, half a teaspoonful of salt, one.
eighth the same of pepper, On 4hily
pouy gradually three-fourths pint of
milk.  When the sauce has thickened
turn In a cup of shrimps broken Into
pleces, alko a cup of peas, cold hoiled
or eannaed, the latter drained of thely
Haquor and rinsed. '

A somewhat simllar dish is built ap
on i white savice made of three table
spoonfuls each of hutter and floyy, as
against the four tablespoonfuls of hut-
ter in the preceding.  Senson and add
milk In the same quantity as above,
ind when thick turn in the broken
shrimps and balf a cup of canned
mushrooms cul In fourths.

Or fry a small onjon In three ounces
of butter until colored delicately. Add
three ounces flour and stir smooth,
Pour on gradually a cup and & half of
tomatoes stewad (they must be strain-
od) and one can of shrimps washed,
pleked over and broken, ﬂe..uson and

Lamb Kidneys in Sauce.

Lomb kidneys may he dellelously
prepared in hulf & dozen ways on the
chafling dish, Or rather, while the
method of preparation is more of less
the same in the beginning, they cnn
be ecombined with sauces aud rellshes.
which Imipant different and additionnl
flivor. For one mgood mathod, soak
and prepare fn the usual way half a
dozen Kidoevs, sllee (bem and saute
in butter, keeping them hot over
witer while vou brown about half an *
ounece of minced onlon In two ounces
of tmtter, Rub in three ounces of
flonr and pour on slowly three-fonrths
of a pint of hot stock. Seasan, sydr in
tho kidneys, add a tablespoonful of
Madelta wine and serve on tonst,

Mushrooms and Bacen,

Mushrooms and bacon Is a combini.
tion, too, which the possessor of o
chafling dish should muke a note of.

i fourth tesspoonful of salt and o lig Y90k Up @8 many stips of breakfast
the papslha have been mingled, When ' U8¢on as will be needed in the hot
tho butter hus browped add therelo o | blizor, keeping them hot aftor cook:
et Of brown stock, Now ndid a thied W over bot water, Meanwhile the
enp of evrrant felly and put in l.h-‘-lmlmhm“m' are frying fn the ot by
con far. (The tushroom cups should
be  removed and  peeled.)  Season
themn when done with salt T e
Fika nmd a few drops of onlon Julee
If Wkedl.  Avennge the bacan strips on
ploces of toasr, the mushiooms Upon
them, and  sprinkle  fAnely choppad
puraley over each partion.
—_———e—e—
Fine Job Printlng, Star OmMee.

miution, When meat I8 heated 1t s
redy to serve, and just Lefore sery-
Ing, a tublespaonful of sherry Is an

improvement,
Shrimp Wiggle.

A popular concoction for Pancheon
or Sunday plght tea fs shrimp wisvgle,
The firat procesding for the lsty wig
gle I8 & sause made of four inble
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